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Contest Sponsors Reveal 


Cookings Baking Trends 


After analyzing the tens of 
thousands of entries in the 
26th Annual Bake-Off Contest, 
the sponsoring c o m p a n y , 
Pillsbury, has announced the 
following observations on the 
cooking and baking trends of 
American cooks. 
The contest is divided into 
two categories, Easy Fam ily 
Ideas (using flour, hot roll 
mix, frosting mix or pancake 
mix) and Easy Entertaining 
I d e a s (using refrigerated 
crescent rolls.) 
EASY F A M I L Y IDEA 
TRENDS: 
Key words are homespun; 
basic; cost-value a major con­ 
cern; nutrition an important 
factor. 
Natural foods are a bigger 
Idea than ever — for cooks 
of all ages. Whole grains, cer­ 
eals and seeds now appear to 
be accepted as staple baking 
ingredients. M a p l e syrup, 
corn syrup and honey turned 
up this year as sweeteners, 
especially in flour and hot roll 
recipes. This may reflect the 
high cost of sugar, as well as 
the “ natural” trend. 
A marked decrease in rich, 
dessert-type breads and frost­ 
ed layer cakes were evident. 
Instead, homey steamed des­ 
serts, fruit cobblers, 
drop 
cookies, muffins and cakes 
baked in 9xl3-inch pans all 
appeared in significant num­ 
bers. 
Cost cutting was apparent. 
Many recipes indicated a will­ 
ingness to substitute time for 
money, so fewer convenience 
foods were included as ingre­ 
dients. Very little alcohol was 
used, except beer in breads. 
High-priced extras like nuts, 
maraschino cherries, choco­ 
late and other chips and fla­ 
voring extracts either were 
not used or were added in 
smaller amounts than recent 
years. Use of more spices was 
the less expensive way chosen 
to enhance flavor. 
Cheeses of all kinds were 
heavily used, with noticeably 
more bleu specified than éver 
before. The use of buttermilk 
and of sausage in many red: 
pes deserved attention. 


Methods used in these reci­ 
pes show that cooks have re­ 
ceived the message about not 
sifting flour. One-bowl mixing 
methods were popular, but 
few creative shaping methods 
turned up. 
Most surprising trends to 
home economists: deep fat 
frying is back (the fondue 
influence?), and chocolate in 
bread is big. It appears in a 
variety of ways, from chunks 
wrapped in dough to choco­ 
late poured over products be­ 
fore or after baking. 
E A S Y 
ENTERTAINING 
IDEAS: 
These e n t r i e s suggested 
that people are willing to be 
more lavish when they enter­ 
tain. Shrimp, clams, crab, 
salmon and ham were includ­ 
ed in recipes for snacks and 
hearty sandwiches, as well as 
the more economical ground 
beef, tuna and eggs. 
Ease and speed of prepara­ 
tion and few ingredients were 
more important in these reci­ 
pes for entertaining than in 
the family-oriented recipes. 
Convenience foods such as 
sweetened 
condensed milk, 
ice cream toppings and fruit 
pie fillings were used freely in 
these recipes. 
Egg dishes were popular, 
many some variation of a 
quiche. These were entered 
both as appetizers and as 
main dish 
sandwiches 
for 
brunch or supper. Cheese, 
sometimes combined with bits 
of meat or savory seasonings, 
was another often-used ingre­ 
dient. 
In the sweet snack catego­ 
ry, layered bars, with dough 
as the bottom layer, appear to 
have become a standard type 
of thin bar cookie. The trend 
to deep fat frying was repeat­ 
ed in the “ Easy Entertaining 
Ideas” division, as was in­ 
creased use of sausage. 


Lo-Cal Lunch 


Squeeze a little lemon juice 
into a can of p i n e a p p l e 
chunks. Add a fresh,, mint 
^'S^g or - bay ,leaf .and ;chiH 
■ well. Spoon onto serving dish­ 
es and top with lo-cal cottage 
cheese. 


Adventurous U.S. Version Of Prench Treat 


CHOCOLATE ALMOND ROLLS 


Adapted From French Recipe 


Parents Caii Influence Youth 


To Form Better Eating Habits 


Forming good eating habits 
early is one of the foundations 
for health that parents can 
pass along to children. 
Nutrition 
consultants 
for 
Dairy Council of California 
have compiled this list of 
pointers to help parents in 
developing these habits in 
their preschool children. 
—Serve small portions of 
food; use small manageable 
glasses of milk and juices. 
—A medium temperature. 
for food, rather than too hot 
or cold, is usually preferred 
by young children. 
—“Finger foods” which.are 
easy to handle are usually 
popular. E x a m p l e s are 
wedges of hardcooked egg or 
tomato, cubes of meat or 
cheese, 
strips 
of 
carrots, 
small sandwiches. 
—Children sometimes pre­ 
fer raw «rather than cooked 
vegetables. 
—Moderately s e a s o n e d 
foods 
usually preferred by 
youn|g,-‘chili^en. The rest of 
the family can add extra sea­ 
soning at .the table. 
—“Food jags,” in which a 


certain type of food is eaten 
repeatedly for a short time, 
should not cause undue con­ 
cern. Usually children will re­ 
turn to a more varied diet if 
no issue is made of the tempo­ 
rary preference. 


, —Serving a disliked food in 
a new way, in very small 
iwrtions or with a well-liked 
food often overcomes the dis­ 
like. 
—A good example set by 
older family menibers is one 
of the best ways to Help young 
children develop good food 
habits. A good nutrition habit 
for all the family is following 
the Four Food Groups (milk, 
meat, vegetables and fruits 
and breads and cereals). 


Chip Garnish 


What do you do with those 
crumbs of potato chips in the 
bottom of the bag? Pour them 
into a clean jar with a screw 
lid, and use them for garnish­ 
es on casseroles, or add them 
to bread crumbs and use 
them for breadhig fish, chops 
or chicken. 


By CECILY BROWNSTONE 


Associated Press 


Food Editor 


Favorite fare for French 
children as a 4 o’clock snack: 
a thick slice of French bread 
eat«i between títes of semi 
sweet chocolate^' But some­ 
times as a spedal tí*éat tbis 
snack may be a ‘‘petit paifl au 
chocolat.” 
-: 
f 
When I asked my friend and 
neighbor, Lydié Pinóy Mar­ 
shall, who runá “ A la Bonne 
(yocotte,” New , York City’s 
most famous French .^cooking 
school, how Uie petits pains 
are made, she said 
that 
brioche dough is folded like 
puff pastry dough and shaped 
into buns with small squares 
of chocolate nestling inside. 
“ In France petits pains au 
chocolat are never made at 
home,” Lydie added. “ If you 
are rich you buy them frmn 
the patisserie (pastry shop), 
if you are poor from the bou- 
langerie (bakery)!” 
Be that as it may, adventur­ 
ous mothers in the United 
States may enjoy making an 
American version of petits 
pains au chocolat. 


Cooking Tips 
Do Not Cover 
When you store ripe toma­ 
toes in the refrigerator, do 
not cover them and use in 3 to 
5 days. 


Before Freezing 
Be sure to blanch or scald 
fresh raw vegetables before 
storing them in the freezer. 


Economical Sub 
Have you discovered that 
chicken thighs may be used in 
curries, casserole dishes and 
sandwiches in place of the 
more e x p e n s i v e chicken 
breasts? 


Delicate Color 
White pepper is good to use 
in foods of delicate color 
where you don’t want specks 
of black pepper to show. 


Don’t Peel 
Scrub young carrots before 
cooking instead of peeling, 
and save many of the impor­ 
tant nutrients. 
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JUST CLIP OUTTHE MANUFACTURERS 
COUPONS IN TODArS REGISTER 
ON THE SAME ITEMS LISTED 
BELOW. BRING THEM TO ANY 
MARKET BASKET STORE AND GET 
TWICE THE 
SAVINGS 
AT 


No Additional Coupon Required 


Manufacturer 
Cents 
Off 
Coupon ' 


Market Basket 
Added 
Cents 
Off 


T o t jl 
Savings 
A t 
, 
Market Basket 


SCREAMING YELLOW ZQNKER’S 6’/» oz. Pl<8- A 
C 
A 
1 
OR FIDDLE FADDLE 8 oz.pkg. 
I ^ 
V 
T " 
15« = 
30« 


HOLLOWAY HOUSE LASAGNA 
■■ 
WITH iVlEAT SAUCE, 21-oz. pkg. 
25<f + 
25« = 
50« 


NABISCO CHIPS AHOY 
CHOCOLATE CHIP COOKIES 14%oz.iikg, 10 Í + 
10« = 
20« 


RAGU ITALIAN 
COOKING SAUCE 21 oz. JA R 
15« + 
15« = 
30« 


STAY FREE MAXI OR MINI PADS 
15¿ on one pkg. 40¿ on two pkgs. 
40« + 
4 0 « - 
80« 
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Offer effective April 30 thru May 6 
SAVE TWICE! $ 1.0 5 + $1.05=$2.10 


SAVE 
100% 
MORE 
AT MARKET 
BASKET 


iM a rÂ :e t 
t^ a sJh e ti 
ANOTHER 


DISCOUNT FOODS 


NO ADDITIONAL COUPONS OR MINIMUM 
PURCHASE REQUIRED. 
VALUE 


CHOCOLATE ALMOND ROLLS 
2 cups flour, stir to aerate 
before measuring 
cup sugar 
% teaspoon salt 
Vz cup butter or margarine 
1 envelope acUve dry yeast 
% cup warm water 
legg 
Vi cup lukewMin milk 
2-3rds cup sliced almonds 
Vt cup semirsweet chocolate 
pieces 


Stir together floiff, salt and 
sugar; cut in butter until par­ 
ticles are fine. Dissolve yeast 


^ water. Beat egg slightly; 
i^move 1 tablespoon and set 
feide. Combine yeast, milk 
and remaining egg; stir into 
■ flour mixturé—- dough should 
be soft. Confer and let rise in 
warm, draft-free place until 
doubled — 1 to V k hours. 
I^nch down; di’/ide into 12 
equal .pieces. Roll each on a 
lightly floured board to a 4- 
inch rouiid. Set aside 2 table­ 
spoons almonds. Divide re­ 
maining almonds arid the* 
chocolate among the rounds 
placing on center of each. 


Fold over , edges to enclose 
filling; pinch together to seal. 
Place seam side dovm about 2 
inches i apart. on l i g h t l y 
greased cookie sheet. Brush 
tops lightly with extra melted 
butter. Let rise as previously 
tintil doubled 
about 45 mm- 
utes. Brush with the reserved 
egg; sprinkle with reserved 
almonds. Bake in. a preheated 
3S0-dfigree oven imtil browned 
— about 20 minutes. Serve 
warm ( c h o c o l a te w ill be 
gooey) (ff cold (chocolate w ill 
stiffen). Makes 1 dozen. 


D u t c h B a k e r y 


This week we make it a little easier with: 


ROSETTE COFFEE CAKES 
Pkg.of4,Reg. 89Í 
SUPER SPECIAL 59<: 


English Muffin Loaf 
White or Wheat 
lib . Loaf, Reg. 69<: 


S p e d a l 5 
9 
« 


Offer good through May 4th 


Molasses or 
Oatmeal Cookies 
Pkg.ofi5, Reg. 69t 


Sp ed ial 59<; 
Cheese Bread 
11b. Loaf, Value 89<: 


S p e cia l 


Look for the blue windmill at.neighborhobd supemrarkets. 


NOW 5 LARGE LOCATIONS AT YOUR SERVICE 
4 BIG SALE D A Y Sl M A Y 1-2-3-4th 
CENTER MEAT CO 


.ARE 
you A 
SOUTH 
COAST 
PLAZA 
SHOPPER? 
I 


Hu Cm tf hftoñtttué OU fíukhmé Btfthêr Strníet 
GROUND BEEF 


f R 
i S H 


DISCOV 
•OUR NEWEST CENTER 
MEAT STORE JUST 2 
MINUTES NORTH OF 
S.C. PLAZA ADiACENT 


CANADIAN 
b a c o n 


WILSON 
CERTIFIED 
Finest... 


FULLY 
C O G K ID 


FOSTER FARMS 
_ 
DAY FRESH... With Pelvic Bones; 
LEGS & THIGHS 69 


CHUCK STEAK^ 


F L A V O R A G E D 


F O R K T E N D E R 


S T E E R B E E F 


C A R E . I « U L L Y 


t r i m m e d (F u ll Cut) 


H 
F.RESH FRYERS 
BACKS & 
NECKS 
7L 


FRESH FRYERS i FRESH FRYERS 
W IN GS 
LIVERS 


S l b s l « ’ 
^ : é 9 í b . . 
or 39c lb. 


FRESH FRYERS 
GIBLETS 


fx fr a h a n , STEW/NCTMEF 


Center McaV . 
¿ 0. Specialty ... 
LOW, LOW 
P R IC E ! 
: 
. 


CLUB S T l A K S A m 
JUICY & TENDER, GREAT Y-a L u E 
End S <b , 
GROUND 
I^SilCiD COLD CUTS?^ 
PA TTIES 
^ 
25 Servinas S lb. Box iP aH Io RinHr 
BÄH 


•SALAMI 
•DUTCH LOAF 
•BAR-B-Q tOAF 
•PEPPER LOAF 
•PIMENTO LOAF 
«BOLOdNA 
¿HEAD CHEESE 


POUND! 
BOXI 


25 Servings i lb. Box (Rattle Binder added) 
5 
IB9 


«PENCER s n ^ K 
: 
’Vhe Eye of the Rib. SUPERB 
; p e r p O U tia 


i T O -BO N E^ ROAST 


B ijo y the 


Utm ost in 


fla v o r.... 
; 


'W A S I E f K B E 


‘■FuU Center Cut" 


SAViMORBl 
BAT MORS! (¡1 
u .s .d .a ; 
^ 
YIELD 2 
GRADED 
CHOICE 
STEER 
BEEF 


AMERICAN CHEESE 
SUCBD .M ild 'N I-C re .im y : f n U 
p o u n d ^ 


Mountain CHEDDAR CHEESE 


NeW'Yotk style'Sharp Nippy Flavor’ 
BY THE 
PIECE 


FOOD 
^ pe;r poufid'.i 
M 09' IN b u l k ... FANTASTIC, BUY 
lb. 


USDA YIELD 2 GRADED 
CHOICE STEER BEEF 
FRONTOUARTER 
OF BEEF 


USDA YIELD 2 GRADED 
CHOICE STEER BEEF 
.USDA, 
CHOICE ^ 
ßTfiP» COST! 
All ufúen cuJ, wrapped 4nd sh^rp íro/er» lo 
Your CKÀCt sp«d/ica(iofis... f R ir O f CHARGE! 


USDA YIELD 2 GRADED 
CHOKE STEER BEEF 
HÌNDQUÀRTER 
OF BEEF 
lb. 


USDA 
GRADED CHOICE 
VEAL 
FRONTOUARTER 


j/'All Beef Sold Hanging Weight" 
SANTA A N A 
3798 S. BRISTOL 
N. of SOUTH COAST PLAZA 


WESTMINSTER , 
6753 WESTMINISTER 
ATGOIDENWEST 


MALL of ORANGE 
2332 N. ORANGE MAIL 
NEXT TO BROADWAY , 


GARDEN GRQVE 
9772 CHAPMAN AVE. 
NEXTTOZODYS 


LAKEWOOD 
.5212 GRAYWOOD AVE. 
UKEWOOD CENTER 


J_3 
TTio REGISTER W ed., Apr. 30-75/Thui*., M ay 1-75 
Asparagus Is Cousin 
e- 


A member of the lily-of- 
the-valley fam ily, asparagus 
is a good source of vitamin A 
and contains fair amounts of 
vitamins B and C and iron. 
Asparagus combines delect­ 
ably with many other foods 
and it is good served either 
hot or cold. The most popular 
hot way of serving it by itself 
is 
with 
melted butter or 
sauces. Cold, it usually is 
served as a salad with vinai­ 
grette sauce or in combina­ 
tion with salad vegetables. 
To prepare for cooking, 
wash asparagus with cold 
running water (do not soak) 


and break off stalks as far 
down as they w ill snap easily-. 
A good way to cook the 
vegetable, to make the most 
of its texture and greeness is 
with a double boiler. In the 
lower part, in about one and a 
half inches of boiling water, 
set the asparagus upright, 
tied in serving-size bunches 
with string, or in one large 


bunch. 
Invert the top of the double 
boiler and set it over the 
lower part like a dome. Then 


the more fibrous lower parts 
of the asparagus stalks w ill 


cook tender while the deli­ 


cate tips are being steamed. 
Allow 15 to 25 minutes boiling 
time. 
For a change of asparagus 
pace, you might like to try the 
fresh asparagus and ham cas­ 
serole. 
fk e s h a sp arag u s 
a n d 
HAM CASSEROLE 
2 
lbs. 
fresh 
asparagus, 
cooked 
2 mediutm potatoes, cooked 
4 hard-cooked eggs, sliced 


2 cups diced, cooked bam 
6 tbsps. butter or margarine 


3 tbsps. flour 
One and one-half cups m ilk 
Three-fourths tsp. salt 


One-fourth tsp. pepper 
One-fourth tsp. dry mustard 
One-half cup 
soft 
bread 
crumbs 
Place layer of cooked as­ 
paragus in bottom of two- 
quart casserole. Slice cooked 
potatoes and place over as­ 
paragus. Cover with alternat­ 
ing layers of sliced hard- 
cooked eggs, diced ham and 


remaining cold asparagus. 
Melt four tablespoons of the 
butter in a saucepan. Blend in 
flour. Stir in m ilk and cook 
until mixture thickens and 
comes to a boil, stirring con- 


stantly. Remove from heat. 
Add salt, pepper and dry 
mustard and pour over cas­ 
serole. Melt remaining two 
tablespoons butter, mix with 


bread crumbs and sprinkle 
over the top. Bake in a 375-de­ 
gree oven 20 to 25 minutes or 
until c r u m b s are brown. 


Makes six servings. 
SIDE of BEEF 
SWIFT PREMIUM PROTEN 
CUT 
M 
l 
w rapped, 
m 'e y 
FROZEN 6 3 8 -1 7 3 0 
lb. 
CLAYTONS MEAT 
12042 West St. (at Chapman) Garden Grove Blvd. 


SEASONAL SERVING— Asparagus and ham are paired 
with potatoes and eggs in this protein-rich meal-in-a- 
dish. 


Same Time, Same Temp 
For Four Oven Dishes 


Working 
wives 
who 
get 
home at 6 p.m. and want to 
have a full-course meal on the 
table by 7 need easy-to-pre- 
pare menus. 
These four recipes were 
planned to be baked in the 
same oven at the same tem­ 
perature to fit that need and 
to save energy. The prepara­ 
tion takes about 30 minutes 
and the baking takes 30 min­ 
utes. A plus feature is that 
much of the preparation can 
be done the night before. 


MACARONI AND C H EESE. 


8 oz. cooked macaroni 
% lb. grated C h e d d a r 


cheese 
2 cups milk 
1 egg 
V i cup butter or margarine 
Cook macaroni according to 
directions on package. Drain 
and cool. Place layer of mac­ 
aroni in loaf dish; then add a 
layer of, grated cheese. Re­ 
peat layers. Combine milk 
and egg and pour over maca­ 
roni and cheese. Dot with 
butter. This can be done the 
day before and refrigerated. 
OVEN PEA S 
1 pkg. (10 oz.) frozen peas 
(or vegetables of your choice) 
partially thawed 
V2 teaspoon salt 
% cup water 
2 tablespoons b u t t e r or 
margarine 
Place 
all 
ingredients 
in 
one-quart casserole, covered. 


CHICKEN LIV ER S 
AND BACON 


1 lb. chicken livers 
2 tablespoons 
prepared 
mustard 
V2 lb. bacon 
% cup cornflakes crumbs 
Spread mustard on each 
chicken liver. Cut bacon slices 
in half and wrap around each 
liver' Roll in c o r n f l a k e s 
crumbs and place in an eight- 
inch square pan. The chicken 
livers can also be prepared 
the night before and refriger­ 
ated to save more time. Pre­ 
heat oven to 425F. Place 
chicken livers and macaroni 
and cheese on lower shelf; 
peas 
on 
the 
upper shelf. 
Bake for 20 minutes. While 
these three dishes are baking, 
start dessert. 
PEACH M ERIN GUES 
8 c a n n e d peach halves 
(2 1-lb. cani) 
2 egg whiles 
2 tablespoons cold water 
V i cup sugar 
V i teaspoon a l m o n d ex­ 
tract 
Drain peaches and place cut 
side up in oblong baking dish. 
Beat egg whites and water, in 
small bowl until stiff, slowly 
add sugar and continue beat­ 
ing until stiff. Add almond 
extract. Pile on peach halves. 
When the rest of the meal 
has cooked for 20 minutes 
place the peach meringues on 
the upper shelf. Continue to 
bake all four recipes for 10 
minutes. Recipes serve six. 


N O N E E D 
I D A D D 
M E A T 
So delicious alone it takes the place 
of meat-to cut your food bills. 


New Dumplets Dinner is different. 
Not a hamburger-stretcher, but specially 
prepared to be enjoyed “ as is,” without meat— 
and for only about 100 a serving. Dumplets Dinner cooks 
up to a delectable and nourishing combination of 
tender little enriched macaroni dumplets in a 
savory chicken flavored sauce. 
Package directions tell you how to add variety, 
too, so you can make Dumplets Dinner a 
week-after-week regular in your meal planning—and save. 
Next time you shop, look or ask for 
new Dumplets Dinner—another fine product 
of American Beauty, the macaroni people. 


NEW from American Beauty 
-The Macaroni People 
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GET A LOAD OF THESE 
BARGAI 
QUALITY YOU CAN COUNT ON... 
-so* 
SAVINGS YOU CAN COUNT UP . 
W 
PLUS VALUABLE S&H GREEN STAMP I 


KING SIZE SAVINGS ON CUSTOM HUMMED MEAT! 


■ f t a a d g g iL 
---------------------------------------------------------------- - 
S M IT H ’S FOOD KING COUPON 


DETERGENT • 49-02. 
BOX • INCLS. 10c OFF 


UMIT 1 PER COUPON 
1 COUPON PER CUSTOM« 
VAUD MAY 1-7 


GROUND T CHUCK T CORNED 
STEAK 


PRO-KING BURGER 
GROUND BEEF, WITH SOY PROTEIN ADDED.. I 
ROUND BONE ROAST 
FOOD KING BEEF, ARM CHUCK..................... 
BONELESS CHUCK ROAST 
FOOD KING BEEF........................................... 


S M IT H ’S FOOD KING COUPON 
3-LB. MJB 
COFFEE 


ALL GRINDS 
^ » 8 9 
3-LB. CAN 
I 


UMIT 1 PER COUPON 
I COUPON PER CUSTOMER 
VALID MAY 1-7 


SM ITH 'S FOOD KING CDUPON 


1 


S P A R E 
RIBS 
1 
1 
I COUNTRY STYLE 
;J;<PORKLOIN....................... 
tm LB 


BEEF SHORT RIBS 
MEATY PLATE........................ 
SLAB BACON 
WHOLE. OR HALF.. . J . .. 
CURE 81 HAMS 
HOJiMEL, BONELESS.................................. 
ziPPE CORN DOGS 
BATTER WRAPPED HOT DOG, lOVj-OZ. PKG. 


I LB 


7-BONE STEAK 
FOOD KING BEEF, CENTER CUT CHUCK 
FAMILY STEAK 
BONELESS BEEF SHOULDER CHUCK.... 
STEWING BEEF 
LEAN BONELESS CUBES..................... 
iHORMEL 
i BACON 
{ RED LABEL 
j SLICED, 1-LB. PKG............... .. 


RAINBOW TROUT 
FROM IDAHO, FRESI) FROZEN........ 
FILLET OF TURBOT 
. FLAVORFUL WHITE FISH................. 
FRESH DOVER SOLE 
FLAVOREUL FILLETS ...................... 


FISH STICKS 
CERTI-FRESH, 14-OZ. PKG,, FROZEN . 


BEEF BRISKET 
15 8 
WHOLE OR POINT CUT...................................... I LB 
CUBE STEAK 
18 8 
BONELESS...,................................................ I LB. 
SHOULDER CLOD ROAST 
1 4 8 
BEEF CHUCK, BONELESS.................................. I l b. 


LIQUID 
¡•GALLON 


PUREX 
BLEACH 
39c 
UMIT 1 PER COUPON 
1 COUPON PER CUSTOMER 
VAUD MAY 1.7 


BEEF 
LIVER 
FRESH 
SLICED. 


:!! 
i ! 


S M IT H ’S FOOD KING COUPON 
COUNTRY FAIR 
CANNED POP 
100 
■ OFF I 


LB 


REGULAR, DIET 
CASE OF 24 
,12-OZ. CANS, ASS’T. 


49 ZIPPE'TAMALES 
LB 
21-OZ. PKG................. . 
1c 
ZIPPE' BURRITOS 
F l b 
RED OR GREEN CHIU.......... 


PRICES EFFECTIVE THURSDA Y, MA Y 1, 9 AM 
THRU WEDNESDAY, MAY7, MIDNIGHT, NOT 
EFFECTIVE IN RIVERSIDE OR VENTURA 
COUNTIES. NO SALES TO DEALERS 


UMIT I COUPON PER CUSTOMER 
VAUD MAY I-7 
’ 


S M IT H ’S FOOD KING COUPON 
CISCO CORN 
TORTILLAS 
15c 


PACKAGE 
OF 12 


GIANT 
TIDE 
CLING 
BEACHES 
ÆSS3H 


oo-nz. CAN, 


UMIT 3 PER COUPON 
I COUPON PER CUSTOMER 
VAIIO MAY 1-7 


S M IT H ’S FOOD KING COUPON 
BABY 
SHAMPOO 
79c 


JOHNSON’S 
7-OZ. BOTTLE 


P 


D D E A 4 I I I AM D D E A 
A 
FOOD KING, WHITE REGULAR, GIANT A 
T 
c 
r 
i l E 
f f f l I U 
1 1 1 
D 
K 
E # 4 V SANDWICH, SANDWICH, 24-OZ--------* * # 
SPINACH 
TOMATOES 


SPRINGFIELD 
16-OZ. CAN. 


SPRINGFIELD 
16-OZ. CAN. 


PUSS’N BOOTS MOIST MEALS j 
ASSORTED FLAVORS, 12-OZ. BOX. . . . . . . . . . » 
WELCH’S GRAPE JELLY 
I 
OR JAM, OR PRESERVES, 10-OZ. JA R .......... 
CUT ASPARAGUS SPEARS 
I 
COUNTY FAIR. ALL GREEN, 15-OZ. C A N 
1 
MR. MUSCLE OVEN CLEANER 
16-OZ. SPRAY CAN, FEATURED ON KHJ........... 


f 
CINCO ' de M AYO SPECIALS 


¡ENCHILADAS 
A 
I VAN DE KAMP'S, BEEF, CHEESE, CHICKEN, 7 W-OZ.. . H T 
¡REFRIED BEANS 
I SPRINGFIELD, 30-OZ. CAN. 
¡ GREEN CHILES 
j ORTEGA, WHOLE OR DICED, 4-OZ. CAN 


| RED CHILI SAUCE 
I LAS PALMAS, 28-OZ. CAN. 


KING SIZE SAVINGS 


29' 


CHARCOAL BRIQUETS 
APPLE SAUCE 
RITZ CRACKERS 


SPRINGFIELD 
16-OZ. CAN. 


16-OZ. 
B O X ... 


UMIT 1 PER COUPON 
1 COUPON PER CUSTOMER 
VAUD MAY 1-7 


S M IT H ’S FOOD KING COUPON 
6-IN. POTTED 
PLANTS 
100 
OFF 


ANY 6-INCH 
POTTED PLANT 


) UMIT 1 COUPON PER CUSTOMER 9 
' 
VAUD MAY 1-7 
1.00 


KING SIZE SA VINGS ON FROZEN FEA TURES 
LEMONADE 


FLAV-R-PAC, REGULAR OR PINK, 6-OZ. C AN . 


MACARONI & CHEESE OQc 
MORTON. 8-OZ. PKG.............................. 
EGGO WAFFLES 
FAMILY SIZE, 17-OZ. PKG. OF 12 . 
63' 


ARRIVEDERCI PIZZA 
189 JOHNSTON PIE SHELLS C O c ' 
PEPPERONI OR SAUSAGE, 23^31 
I 
PKG. OF TWO 9-INCH SHELLS................. 
JACK 
CHEESI 


LIQUOR CORNER 


RIPE, SALAD 


t 


JOHNSON’S 
BABY 
SHAMPOO 
c 
rnUPON 


7-OZ. BTL 


GERBER 
BABY 
PANTS 


MUCHO 
MACHO 
FIFTH.-. 


HILLBROOK 
COUNTRY CLUB 
QUART... 
TEQUILA 


3 9 9 


VINYL, PULL- 
ON, SMAU, 
MEDIUM, LARGE, 
EXTRA LARGE... 


MARGARITA MIX 
MR. & MRS. T, QUART....... 
BEER 
LUCKY LAGER 


. 
SMILING 
_ 
CHEESEMAN1 
ssffi' 
8-oz. r 


WINE 
CC VINEYARD 


9 
2 
8 
11‘OZ- 
l o 
o 
ASSORTED 
H O O 
■ 
N-RBTll 
| 7 
7 
VARIETIES 
1 7 7 
■ 
12 P A K ... I 
IGALLON ■ 
r 


.CORN 
TO RTILLAS 
CISCO, PKG. OF 12 


DRIVE 
DETERGENT 


WITH 
COUPON 1 5 


TAMALE] 
I SUPERIOR, 3.0Z.. 


BRICK CHILI 
1'XLNT, 8-OZ.................... 


I b o l o g n a 
I t o pper , s u c e d , m b . . , . 


.51*1 


HAAS AVOCADOS 
FRESH BROCCOLI 
JUMBO ARTICHOKES B 3:$i 
FRESH SPINACH 
2 »29« 
ANJOU PEARS SSSÄf. 29£b 
A DDI C C OOtOIN DftlCIOUJ. CXTRA FANCY 
Q l$1 
H r r L C O FtOM WASHINOtON STATI 
W J I 
ORANGE JUICE 
....1.03 


NEW CROP, BUTTERY 
SMOOTH. DEUCIOUS 


GREEN, TENDER AND 
FULL OF FLAVOR . 
1.00 OFF! 
ON THE PURCHAi 
OF ANY 6-INCH 
POTTED PLANT, 


WITH COUPON 
ABOVE! 
WE WELCOME USDA FOOD STAMP CUSTOMERS . .. 
FREE CHECK CASHING 


CRISCO 
SALAD OIL 
FRENCH'S 
MUSTARD 


10-LB. BOX 
INCLUDES 50c OFF LABEL 
[95 
4 8-OZ. 
BTL 
228 j 8-OZ. ' 
SQUEEZE BTL. 


S STEERO BEEF BOUILLON CUBES, ko.oe ............12c 
»STEERO INSTANT BEEF BOUILLON, .......39c j 
S MOORE'S ONION RINGS, m w u»................89c S 
IROSARITA MEXICAN DINNER, »«.h. 
73c ! 
^ | 2 C | ROSARITA ENCHILADA DINNER, »MF.CHEESf.l2.OZ.73c 


PEÀNUT - 
BUTTER 


! LAURA SCUDDER'S 
j OLD FASHIONED 
» ROSARITA COMBINATION PLATE, w„«o». ,,.oz.73c i Ì6-OZ. JAR 
89' 


MINUTE MAID • 
» 
ORANGE JUICEj 
6-OZ. CAN 
16-OZ. CAN » 
35 e 
89« I 
BUENA PARK 


BEECH-NUT STRAINED 
BABY FOOD 


ASSORTED FRUITS 
AND VEGETABLES, 4VÌ-OZ. JAR 
2131 


PAMPER'S 
DIAPERS 
MJB 
COFFEE 


■ SUNSHINE SUGAR WAFERS, inn. 
..............75c » 
■PHILADELPHIA BRAND CREAM CHEESE, ».oi.-...51c j 
! TERRI TOWELS,»countlou 
59c i 
I ORTEGA GREEN CHILI SALSA,».»«.............. 1.19 j DlcPOcABIF Picc 
» 
! ORTEGA GREEN CHIU SALSA, 
........ 3 c 
DaY°M E . . . * ; . 229! in s t a K 
' ' ' * 
j ORTEGA GREEN CHILIES, whom oi diced, 
...... 65c j NEW BORN 
1,89 j fNSTANT' ,0-°z • • • • • 17» 


• Dali at la Pahna 
• ANAHEIM-Kitolln it liclid 
• Vallijf Viiw at Itosi* • TUSTIN-lnrlsi star Hiwpart 
• FUILERTON-Chapman at Stati Collif • 
• WESTMMSTER-WiafmiMtir tt Cold« Wist 
• CiiniW iM-Hirfcir Mopp life Cintir 
• S u l lncltRoiim qcrS hoppln* Cutir 


